SEASONAL BRUNCH

SALTED
SPECIALITIES

Cheeses and cold cuts from “La Table de Solange’
Scrambled eggs - Bacon
Smoked salmon with “sauce vierge”
Potatoes with herbs
‘Croque-monsieur”
Barbecue Meat & Fish

New flavours cooked by our Chef to enjoy every Sunday...

SWEET
SPECIALITIES

Chocolate cookies
Carrot cake
Fresh Fruits salad
Greek yoghurt and homemade "granola’
‘Brioche”, jam, chocolate spread

And even more delicious treats to enjoy...

DRINKS

Nespresso coffees
Teanayis' teas, green tea, black tea and infusions
Hot chocolate
Organic orange and apple juice
Still and sparkling Biar's water



